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Powdered oharconl and coarse sand
are good for ducks.

Lime I8 a purifier and makes an
fdeal wash for the coops, perches and
nests.

Ensilage provides a good food to be
used as o variety during the winter
monthe,

Keep all of the late plants well eul:
tivated, stirring the soil to the depth
of only two or three inches,

The cattle muarket for thin grassy
steers has not been satisfactory for
sometime and prices have been de-
elining.

Heifers sccustomed to the milking
machine from the first do much bet-

ter than old cows that have been
milked by hond,
Some who grow sunflowers for

chickens advocnte gathering the heads
and thrashing off the seed and stor.
ing it for winter use.

Corn stalks on the ground over win-
ter will decay more quickly than
where allowed to atand, and flat on
the ground they will hold the soil from
erosion on &loping or hilly land.

Save the painful process of dehorn-

] !‘g by preventing the horns from

growing upon the calyves, This can be
done by clipping the hair off the lttle
knobs and applying a prevenlive.

In Inrge gardens and on fine estates
the fashion of the day runs to color:
Ing—planting out broad masses of
simple flowers where the carefully
studied effect is Intended to be in the
so-called natural style.

In pruning raspberries first observe
how many canes there are in the hill,
and cut out all over three or (our. The
onumber of main canes should be gov-
erned by .their size and the number
and strength of thelr laterals,

There are few farmers who could
not profitably keep a few sheep. The
difficulties that stand In the way can
be easily overcome, and it s well
worth while to make the effort when
one considers the benefits from sheep.

On one farm where pure bred poul-
try is the pride of the poultry-yard and
where the heavy laying strain 18 the
prime object greater layers can be
produced and the flock can still be
among the top notchers as pure
bﬁ%ds.

Many varleties, especially of the
peach, have been brought from the
south and have done well In the
peach-growing sectlons of the north,
Among these will readlly be rvecalled
Elberta, Thurber, Belle of Georgin and
others. But guite as many of them
have been dlsappointing,

Corn I8 too fattening to feed to the
hens in any great quantity. It causes
a large number of allments, such as
lver troubles and digestive derange-
ments, resulting In loss and low egg
yilelds, Gluten, meat, beel scraps,
wheat bran and hulled oats should be
fed regularly to promete health and
.f* production,
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If at all possible, get the drove of
plgs out on a field of clover or cow-
peas, The hog by nature is a grazing
animal, and it will make the most eco-
nomical gainsg when allowed to forage
for a part of its living, Hogging off
peas and clover also has the advan-
tage of fertillzing the land and spread.
ing It evenly over the surface,

The earlier ground s plowed for
fgll wheat the better, as it allows
more time for the goll to settle before
seeding time, Boll in which wheat
and all other gragses areée sown must
be worked down very fine and com-
pact in order that a large per cent. of
the seelds may germinate and the
young plants make early and rapld
growth, Extra time and labor spent
in this way will be rewarded in next
season's crop,

There I8 no difference in the whip-
ping qualities of gravity and separa.
tor cream. When' any difference Ig
experienced it Is due to other factors
and not the method of getting the
cream. Crenm for whipping purposes
ghould contain at least 20 per cent
putter fat. The beat results are ob-
tained with cream containlng 26 to
40 per cent, butter fat. Pasteurized
crepm may be whipped as easlly ag
supasteurized If itis thoroughly cooled
aud held at 36 to 46 degrees Fahron-
heit for at least twe hours before
whipping. Cream should whip in
from 30 to 60 seconds. 'When a long
er tme I8 required there Is danger of
some of the butter fat separating or

The catch crop will prove a land-
fattener,

Do not ruln your horse by com-
pelling bim to pull too hard when
young.

Crocus grown In grass dles down so
easily that it does not Interfere with
the Inwn.

Shippers of eattle that show any
fitness for a fat stock market have no
cause to complnin.

A value In hogging down corn at
maturity in the'fall is the enriching of
the #oll with the droppings of the
animals,

Heleot medium-sized, Tull ripe toma-
toes for seed. No crooked or small-
glzed fruit should be taken If the best
#goed is wanted,

Sunflower seed {8 good poultry food,
and a few rows of the plants near the
poultry yards are also good for sum-
mer shade and protection.

To keep the boy on the farm, enlist
his interest, give him something that
he can call hig own, and let him have
the profits realized from its sale,

Do not keep efther the young or old
horses stabled for several days in suc-
cesslon, because they need dally ex-
ercise for bone and muscle devglop
ment,

A Kansas farmer mnakes a practice
of hogging down corn by the use of a
portable fence, and last yvear made his
corn thus fed net him 41 1-2 cenis a
bushel.

One man claims that for the cost of
harvesting a 40-acre field of corn a
hog-tight fence can be built around the
fleld where a cattle feoce, barbed
wire, is already there,

Raw farm land should have a dress-
Ing of long manure plowed under in
the fall, and a thick dressing of fine
rotted manure spread broadeast in
the spring and well harrowed in.

The custom of hogging down corn In
the fall of the year has been practiced
for a greal many yYears on Ameriean
farms, but it is only of recent years
that farmers have come to know its
definite value,

The value of humus Is emphasized
where an oid barn, or house has been
left standing in the middle of a field
ag the crops are usually much superi-
or to those on the surrounding por-
tions of the field.

Feeding anlmalz need exerclse, but
not go much as should be given breed-
ing animals, It I8 best to promote the
tendency toward laziness, allowing
just enough exercise to maintain the
health of the body.

If the pasture is short in the fall
the lnmbg may be turned in the corn
fleld to pasture, They will eat grass
along the fence rows and the lower
blades of the corn, but they will not
injure the corn in the least.

Land intended for frult or vegetable
garden should have a heavy dressing
of long stable manure spread evenly
over the ground and deeply plowed
under. This should be done in Octo-
ber, or before the fall rains set [!;.

Where there are bare spols In the
lawn sbd, sow a little new crop grass
seed and rake it in. Before winter sets
in a thick dressing of fine, sifted, rich
manure should be spread over the
grass; rotted manure is the best fer-
tillzer,

In selecting stock to be bred for
layers the male birds are quite as
fmportant. One must be careful that
the males are descendants from pro-
lific layers. The best layers are also
obtalned where the slres and grand-
sires are also from stock noted for
their exceptional laying.

The apple maggot is a larvae which
hatches out Into a moth during a pe-
rlod after the apple has fallen to the
ground with a maggot contained with-
in it. The presence of hogs In the or-
chard In sufficlent numbers to con-
sume the frult as it falls means the
extermination of the pest,

In the ecastern half of the United
States black rot hns proven a serious
drawback to grape culture. IHMumidity
is favorable to this disease, More
than 20 years ago sprayving was intro-
duced as o means of combating this
and other fungue diseases of vines and
fruit trees, gnd bordeaux mixture has
been the standard funglelde from the
first,

The earller ground (s plowed for
fall wheat the better, as It allows more
time for the soll to settle before seed-
ling time. Soil in which wheat and
all other grasges are sown must be
worked down very fine and comprot
in order that a large per cent, of the
seeds may germinate and the young
planis make early and rapld growtl.
Extra time and labor spent in this way
will be rewarded In next season's crop,

An excellent mixture to keep worms
and other parasitlc afectlon from the
hogs Is as follows: 8ix bushels of corn
cob charcoal, elght pounds of com-
mon salt, two quarts of alrslaked lime
zod a bushel of ashes. Thoroughly
mix and then take one and one-guar-
tar pounds of copperas, dissolve it in
hot water and with an ordinary water
ing pot sprinkle the solutlon over the
whole mase and agaln thoroughiy mix.
Pluce this solution In & self-foeder
where the hogs can reach it at pleas-

| ure.
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I CAREFUL Lo go strewing in
and out
Thy way with good deods, lest It come
about
Thiat when thou shalt depart,
No low, lumenting tongue he found 1o
BAY,
The world Is poorer singo tliou went'st
awny,
But make so faly and swoet
The house of clay, same dust whall spread

aboul
When death unlocks the door and iols
thes out.'”

—Allce Cnrey.

Ironing Embroidered Ljnens,

Have the froning table covered with
a heavy flannel, then a white cover-
ing, not too coarge, as the printg of
the threads will be seen on the linen
when froned. See that the coverings
are gmooth and well secured. When
ready to iron lay the doily on wrong
side up, use a heavy moderately hot
iron and iron always with the thread
of linen. Puosh the {ron from you
when possible and fron from edge to
edge. This keeps the doily straight
and froning on a padded bonrd makes
the pattern stand out. In ironing
round pleces fron from the center out,
carefully following the threads and
see that no fullness Is given, Those
pleces with lace edges, the centers
should be froned first and the lace al-
ways ironed on the wrong side,

Where the center hag open work or
drawn work, streteh with the fingers
gently until of the original size, then
carefully iron It so. Roll dollieg or
gldeboard ecloths on pasteboard mafl-
ing tubes as they will then be without
fold or wrinkle,

Pickling Time.

This is the time of the year when
the splcy odors from the laboratories
of our cooks greet our nostrils and
thrill ue with dellghtful anticipations.
There are plekles and pickles, but no
hougewife considers her store com-
plete without the old-fashioned pickled
cucumbers, the sweet pickled peaches
and pears and a few bottles of eatsup.

To be successful in any kind of fruit
preserving it is necessary that the
fruit be fresh and firm, all jarsg should
be thoroughly sterillzed and the re-
sults will then be satisfactory if the
recipe Is carefully followed,

For catsup or canning, tomatoes
should be gathered in August ag later
In thie season they lose their flavor
and firmness,

Honey Vinegar,

Add a pound nnd a half of strained
honey to a gallon of water, Keep in
a warm place for a few monthg and
you will have vinegar that will be
nice for salads and ordinary table
uses,

Use a whisk broom to sprinkle the
clothes, there are then no very wet
Bpots,

ACK of the Loaf Is the Snowy
Flour
And back of the Flour, the Mill
And buack of the Mill Is the Whegt gand
the Shower
And the Sun and the Father's will
—=Malthle Babeock.

How to Judge Flour.

The old expression: “The proof of
the pudding is in the eating,” may be
well applied to flours, as a poor flour
can not be made into good food,

For the ordinary, every-day house-
keeping the bread flour seems all that
Is necessary. The whitest flour is by
no means the best. Choose a flour
with a creamy color, that falls away
when squeezed in the hand. The
creamy flour is more nutritious as it
contains the gluten which is an Impor-
tant part of the wheat, high in nuotrl-
tive value.

To test the amount of gluten in flour
tle o few tablespoonfuls of flour In a
thin piece of muslin, hold it under the
tap and wash it until all the starch is
removed, A yellowish substance, elas-
tie In appearance, will remain; that Is
the gluten, The gluten In flour being
elastic, expands by the heat, and hold-
ing the gus glven off by the yeast,
makes light, tender brend. Flour must
contain & certaln amount of this glu-
ten to be good for bread making.

Pastry flour which is used for cakes
does not require the gluten, so this Is
removed, leaving a very white flour.
When a little is sgueezed in the hand,
and the bhand then opened, the flour
holds the shape of the hand Instead of
falling away as does the gluten flour.

Whole whedt flaur 18 prepared by
an especial milling process in which
the whole graln Is used, only the out-
er husks belng removed. Good bread
is one of the most important df our
foods und It should be the alm of
every housckeeper to make, or ciiee
to be made, good brend. For one
thing, we need our standard ralsed In
regard to bread. White bread may
match the tablecloth, but it is not as
wholesome a8 the creamy  colored
breads. A perfect lonf should be
ghapely, with a light brown erust, fine-
grained, every crumb showing, that it
has risen evenly and of good flavor.

Good bregd resulis are obtained
osly by core und atlenllon, and most
cooks appreclate the lmportance of
having good bread. By practice and
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OTHING loveller ¢an be found In
woman than to study lounes
hold good,""—NMllton,

“Whother sunned In the tropies or ohilled
ut the pole

If womnn bo thers, there Is happinesa®

—Muoare,

A rosobud set with Uitte willful thorns
And swert s English alr could make her,
she —Tennyson.

Sweet Pickled Peaches,

Pare the peaches by sealding and
rubbing off the skin; do not remove
the stones. Put one pint of wvinegar
and four pounds of sugar on to boll
Divide the followlng spices after be-
ing mixed into four parts, tie tightly
in a little muslin and add to the hot
vinegar: one teaspoonful of ground
cloves, two teaspoonfuls eanch of all-
apice and cinnamon, ene-hall teaspoon-
ful of ground mace, one-half ounce of
ginger-root.  When the mixture is hot
add the peaches (seven pounds of
them) and cook until thoroughly seald-
ed. Put the peaches In a stone jar
and pour over the vinegar. The next
day reheat the vinegar and pour again
over the penches. They may then be
covered and set away for winter use.

Stuffed Eggs.

This makes a nice luncheon dish:
Cut four hard cooked eggs in halves,
crosswise: remove the yolks, mash
and add two tablespoonfuls of grated
cheese, one teaspoonful of wvinegar,
one-fourth of a teaspoonful of mus-
tard, galt and cayenne to taste. Add
enough melted butter to make the
mixture of the right consistency to
shape., Make in balls and refill the
whites. Arrange in a serving dish,
pour around one eupful of white sauce
and serve.

Entire Wheat, Nut and Flour Bread,

Take two cupfuls of scalded milk,
three tnblespoonfuls of sugar, one tn-
blespoonful of shortening, one tea-
gpoonful of salt, one-fourth of a eupful
of Iukewonrm water, in which a yeast
cake has been dissolved. Add three
and one-fourth cupfuls of entiré wheat
flour and two and threefourths cup-
fuls of white flonr. At the second

knending, add one cupful of walnuts,

HE creation of a Joyous, harmoni-

ous, altrulstle home, Is o0 work
sncred enough to win an angel from her
harp or & wmonarch from hls throne''—E,
B. Harbert.

Household Hints,

Use a diluted solution of oxalle acld
to remove fruit staing from the hands.
Get a few crystals and put into &
smnall bottle, fill with water and add
water ag it Is used., It will last for
vears ana works llke a charm.

To remove rust from clothing, wring
out of water and rub on a little of
the ncid; then put on a bit of salt and
place in the hot sun. Rinse well, rub-
bing the place to remove all of the
acld,

Wash eggs as soon a8 they come
from the market and then the shells
may be used In clearing coffee and
soup.

Core apples before paring and there
is less danger of thelr breaking.

Save scraps of soap, melt with a 1t-
tle soft water, cook until smooth, stir
in corn or oat meal and turn into a
mold.

Try common glue to enrich the goll
of your ferns,

Wrap everything odorous, as fish,
corned beef, ete, in cloths wrung out
of told water. Wrap frult in parafin
paper; it keeps mich longer, then
place In the refrigerutor,

Make small holders to use about the
range, of the legs of hose stitched
once or twice across to quilt them,
They are thick enough to protect the
hand and thin enough to grasp the
smnllest utensil.

When potatoes turn dark In cook-
ing, ndd a little milk to the water in
which they are cooked.

Add chopped chives to eream cheese
and if it is left to ripen for a day the
cheese will be well flavored, ;

A vanilla bean kept In a box of
sugar, will impart a delicate favor to
the sugar.

Venison Jelly.

Put one peck of stemmed and
washed grapes Into a preserving ket
tle with one guart of vinegar and one-
fourth cuplul each of whole cloves ans
sgtick cinnamon, cook untll the grapes
are soft, Strain through a double
cheegecloth or jelly bag. Boll the julee
20 minutes then add slx pounds of hot
sugnr. Cook three to flve minutes and
turn Into glagses. This Is very fine to
serve with otheér roasts besides veni
EON.

Willing to Oblige the Lady.

He arose In the crowded alsle.

“I couldn't think of depriving you ot
yvour seat," she sweelly sald, "“Pray
keep It."

He sat down again.

“Very well, it you insist wpon it,
ma'am,” he sald In a resigned volce.
“But 've already been carried by wmy

care apy one may be succeasful, J

| street”

Reaching Life's Goal.

If you went to be somebody in this
world you must assert your Individ-
uality and assert It in the right direc-
tion, 8o that it may lead lo a goal of
honor for yourself and be an example
for others, Find out what you ought
to do, say ‘o yourgelf: “I must do It,”
then begin right away with "I will do
15, and keep at it until it is done.

The American Cat-Tail.

The cattall of the Ameriean
gwamps 18 almost exactly the same
plant as the Egyptian bulrush. It is
no longer used for making paper, ns
It once was, but from its root is pre-
pared an astringent medicine, while
fts stems, when prepared dry, are ex-
cellent for the manufacture of mats,
chair-tottoms and the ke,

Death from Sting of Polsonous Flies.
Three persons died recently at
Margellles after having been stung by

polsonous flles. Several streets are
{infested by the Insects, which are
snid to have beem brought to Mar-

gellles In a cargo of South Awmerican
wool—FEcho de Paris,

His Feelings,
Bessie—How would you feel if some
one dled and left you a fortune?
Harold—I'd feel sure that some one
proved that he wag of unsound mind.

SICK HEADACHE

Positively cured by
these Little Pills.

They alno relleve Dis-
trean from Dywpepsin, Tn-
Algestion and Too Henrly
Eating. A perfeet veiun-
edy for Dikzinesn, Nau-
won, Drowainess, Bad
Tastelnthe Mouth, Coat-
ed Tongue, Paln in {he
Hide, TORPID LIVER.
They reégulate the Bowels. Purely Vegetable,

SMALL PILL. SMALL DOSE. SMALL PRICE.

Genuine Must Bear
Fac-Simile Signature

fHorwiRoonl

REFUSE SUBSTITUTES.

ICARTERS

LLS.

HAI!! BALSAM

patines  £nfl hesutlfles the habr,
oirotes_ A Juxoriant

Hover Falls to 1t

rg Grey

t thiu 16T
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DEFIANCE STARCH—:. .22
~—other starches only 10 onnoes—samo price and
"DIFIANOET‘ is ‘BUPEHIOI\ O_I..!ALH"'I:

TUBERCULOSIS CONQUERED. Wrila for
tostimoniats of prominent pﬂbpf& wnd bouklel wh
NATURES CILKATIPN curen conrumplives, W 1
MORGAN, Sulte 010 ippodrome Pdg,, Cleyeland O

We know of no other medicine which has been so suc-
cessful in relieving the suffering of women, or secured so
many genuine testimonials, as has Lydia E. Pinkham’s

Vegetable Compound.

| In almost every community you will find women who
have been restored to health by Lydia E. Pinkham's Veg-
ctable Compound. Almost every woman you meet has
either been benefited by it, or knows some one who has.

) In the Pinkham LabomtorrI

taining over one million one

at Lynn, Mass., are files con-
undred thousand letters from

women seeking health, in which many openly state over
their own signatures that thc*/have regained their health by

taking Lydia E. Pinkham’s

egetable Compound.

Lydia E. Pinkham'’s Vegetable Compound has saved
many women from surgical operations.

Lydia E. Pinkham’s Vegetable Compound is made ex-
clusively from roots and herbs, and is perfectly harmless.
. Thereason why it is so successful is because it contains
ingredients which act directly upon the female organism,
restoring it to healthy and normal activity.

Thousands of unsolicited and genuine testimonials such
as the following prove the efficiency of this simple remedy.

Minneapolis, Minn.: —“1 was a great sufferer from female
troubles which caused o weakness and broken down condition
of the system. I read so much of what Lydia E, Pinkham's
Vegetable Compound had done for other suffering women, I felt
sure it would help me, and I must say it did help me wonder=

fully.
“I want this letter made

Within three months I was a perfectly well woman.
ublic to show the benefits to be

derived from Lydia E. Pinkham’s Vegetable Compound.”—
Mrs. JohnG.Moldan, 2115 Second St.North, Minneapolis, Minn.

Women who are suffering from those distressing ills
peculiar to their sex should not lose sight of these facts
or doubt the ability of Lydia E. Pinkham’s Vegetable

Compound to restore their health. .

Insure Your Future

Money invested in the profit-paying farm land of

the west is safer than in a savings bank.
big dividends on steady rising value alone.

It earns
In

Butte Valley
California

prices are moderate.

And the soil is the richest—
climate the finest—railroad facilities

the best—

that can be found in the United States.

Round-Trip Homeseekers’ Fares

are on sale the first and third Tuesdays of every
month to October 31, via

Union Pacific-
Southern Pacific

““The Safe Road to Travel"’

Electric Dblock

signals—dustless

roadbed. For liter-

ature and information call on or address

E. L. LOMAX, G. P. A.
Union Pacific R. R,, Omaha, Neb.

the

Cures :.lu a:-.l‘«;i’::d BOLS B4 B vmnlhl for others. Liguld given on

cents and §1.00 & botile; 16,00 and $10.00 the dozen. Bold by all druggists
sud borse goods houses, or seut espress pald, by the

APQHN MEDICAL €O,

DISTEMPER
CATARRHAL FEVER
AND ALL NOSE

AND THROAT DISEASES

mares sl others, Best Kldney reluedy | B

L turare.

Choz=lis, GOLUEN, INDIANA




